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Figure 1: The Mealscape 





 Welcome to your first DESIGN course: ‘Mapping Meals and their Spaces’.   I hope you are ready to learn about the emerging discipline of Food Design and the so-called “Design Thinking” perspective. As well as how to implement the interdisciplinary knowledge characterizing your new education Integrated Food Studies into more detailed considerations on how to investigate, analyze and evaluate public meal spaces and create design concepts for public meal experiences.   This course programme will guide you through the purpose and content of the DESIGN course; the extent of the different lectures and the various workshop exercises, as well as the demands for the final assignment/hand-in and evaluation criteria for the exam held in January 2018.  As such, this course programme will be your guidance for the next months, as well as for the individual study time where you need to prepare the final assignment/hand-in for the examination. So please read it carefully and keep it safe    I hope you will have an inspiring semester and that you will enjoy the course. I look forward to meet and work with all of you!   All the best  Tenna Course responsible              














   Introduction to course 
 As you probably will be told a lot during the first days in your first semester here at IFS-AAU, the Master education ‘Integrated Food Studies’ is based on an integration of the knowledge, skills and competencies captured with the three overall, basic research perspectives of: Public Health Nutrition (PHN), Food Networks & Innovation (FINe), and Food Design Thinking (DESIGN).   In short, PHN can broadly be defined as the research perspective of healthy meals, food service and the public health nutrition aspects of food. FINe is a research perspective broadly approaching the socio-technical understanding of food-environments, governance and the policy-processes related contexts of various food systems. Whereas, DESIGN is related to a broad research perspective focusing on the design-aesthetic understanding and creative work with various food experiences and food contexts. Throughout the entire IFS-education these three major research perspectives and their inherit theories, methods and approaches supplement, support and counterweight each other, thereby aiming at providing you with an integrated understanding and integrated research approach to the complex concept of food studies.   This specific DESIGN course: ‘Mapping Meals and their Spaces’ in relation hereto aims, on the background of the design-aesthetic and creative research perspective grown out of an architectural and design thinking approach, at providing you with a basic design frame-of-reference for the theoretical, methodological, and practical work with analyzing public meal spaces and creating conceptual ideas for public meal experiences.    Course content 












 However, as you will see form the texts provided in the course Riis (2001) does not specifically work with the aspect of ‘atmosphere’ in her theoretical model. Instead she uses notions as ‘style’, ‘aesthetics’, ‘image’, ‘identity’ and ‘experience’. Still, with the help of the German professor in Philosophy, Gernot Böhme, we can perhaps begin to elaborate a bit more on the understanding of the term atmosphere. With the text ‘The art of the stage set as a paradigm for an aesthetics of atmospheres’, Böhme (2013) provides a more artistic and emotional understanding of the term ‘atmosphere’. Here he argues first of all that the term ‘atmosphere’ covers the moods and emotional things of space – the ‘room’ communicates a certain “feeling” to us, and that creating an atmosphere – despite its intangible and indefinite character - is something which has been going on for centuries within the theatrical performances and the art of stage setting. According to Böhme (2013) the theoretical origin of the term ‘atmosphere’ relate to early writings on subjects like “taste”, and thereby the term not only relates to the visual and auditory senses most obvious in the theatrical world, but also to the olfactory and gustatory senses! Böhme (2013) thus argues that atmospheres are a kind of totality – the ever present “backgrounds” in our everyday life – which is not only passive frames, but also active stages continuously producing emotional experiences in us depending on the design(s) constituting the specific place, space and situation.    As you hopefully can read from the above short introduction to some of the texts provided in the course, there are many perspectives to the complex understanding of a meal, and there is not just one answer or solution for how to approach it. But that is the key in academic thinking – and especially in integrated thinking. You will always have to compare, combine and discuss from various perspectives to get a deeper understanding. Therefore, in this DESIGN course I would like to urge you to explore the potentials of the two theoretical models developed by Gustafsson (2004) and Riis 82001) by combining them. Try and use the design-model developed by Riis to elaborate on the built environment; the ‘room’ and ‘atmosphere’ aspects of the FAMM-model developed by Gustafsson (2004). And see if it brings you closer to an understanding of how to analyze and evaluate meal spaces, as well as creating future meal experiences.   Overall course framework 




             
  Figure 2: The Restaurant 




















         
  Figure 3: Food Design 









The final assignment 








      
  Figure 4: The Culinary Banquet 


















Exam and evaluation 
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